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Expanding Our National Presence
See Global Page 2
PARTNERS
Center of Excellence for Poultry Science
By Dr. James Denton, Director
Center of Excellence for Poultry Science
The long term goal of the Center of
Excellence has been to develop a
reputation for being a leader in research,
academics and industry education for all
facets of the poultry industry. Several
recent accomplishments of Poultry
Center faculty members show us we are
making strides toward our goal.
The National Poultry Waste
Management Symposium was hosted by
the University of Arkansas and the
Arkansas Poultry Federation in October.
Dr. Susan Watkins, Extension Poultry
Specialist, helped attract the symposium
while serving on the program committee,
and served as the site chairperson for
local arrangements.  The symposium set
an attendance record and generated
sufficient funding to meet all costs
associated with the three-day event.
The National Restaurant Association
Executive Study Group was hosted by the
University of Arkansas, Tyson Foods,
Inc., George’s, Inc. and OK Foods, Inc. in
October also.  Dr. John Marcy ,
Extension Food Scientist, was
responsible for bringing the group to
Arkansas and the U of A. This was the
first time this group had met on a
university campus, and based on
evaluations it was rated as one of their
top conferences. This group of important
poultry industry partners received
science-based food safety education and
information to help ensure the success of
their long-term business relationships.
The HACCP Coordinators
Roundtable, with leadership provided by
Drs. Frank
Jones and John
Marcy , has
proven to be a
valuable tool for
communication
with regulatory
personnel and
industry
personnel. The
success of this
format has resulted in the recommenda-
tion being made to the Acting
Administrator at USDA-FSIS that the
Arkansas HACCP Coordinators
Roundtable serve as the national model
UA Hosts Record Number
at Fall Judging Contest
The University of Arkansas Center of Excellence
hosted a record 13 teams for the National Collegiate
Poultry Judging Contest in November. The UA team
finished fourth in overall competition behind the top team
of Texas A&M, second place finisher Louisiana State
University and third place finisher Crowder College. David
Austin, UA senior, also finished fifth in overall individual
competition.
Both Dr. Jason Emmert, coach, and Erin Weaver,
assistant coach, were pleased with the results, considering
that none of the University of Arkansas team members had
previous experience in poultry judging at the high school or
See Judging Page 2
◆Novice UA Team Finishes Fourth
We are excited about the 1999 annual
meeting of the Poultry Science
Association . . . this conference attracts
the outstanding scientists in the U.S. and
international research institutions . . .
James Denton, CEPS Director
▲The fall judging team of (from left) David Austin, Randy Yates, assistant coach
Erin Weaver, Micah Bone and coach Jason Emmert turned in a solid perfor-
mance at the fall event despite it being the first competition for all three students.
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UAPB Hosts ACTA Meeting
for all other FSIS Districts.  An
additional activity resulting from the
Roundtable is the HACCP Workshop
which was held January 4-6, 1999, for
circuit supervisors in the Springdale
District as well as industry participants.
The National Alliance for Food
Safety, under the leadership of Dr. C.
J. Scifres, Dean of the Dale Bumpers
College of Agricultural, Food and Life
Sciences/Vice President for Research,
was officially formed on Nov. 12,
1998.  This alliance, consisting of 22
universities and USDA ARS scientists,
is governed by a board of directors
from each university and prioritizes the
initiatives it undertakes with input from
an external advisory board consisting
of industry, government and consumer
representatives.  The goal is to provide
a single source unified by the goal of
ensuring food safety through sound
science.
Drs. John Kirby  and Susan
Watkins organized the Male
Reproductive Efficiency Workshop
which was hosted by the University of
Arkansas in the Poultry Center.  The
workshop was attended by over 100
personnel from primary breeder
companies and several integrator
companies.   This workshop was the
first of it’s kind at the University, and
based on evaluations and general
comments, the material presented was
very beneficial.
The University of Arkansas has a
long standing tradition of hosting the
National Collegiate Poultry Judging
Contest, most recently in November.
The contest continues to grow with a
record 13 teams participating in the
judging activities and industry
sponsored events.
Recent successes involving two of
our young scientists, Drs. Yanbin Li
and James Morgan, are also
noteworthy.  They both received grants
through the National Research
Initiative, a funding mechanism in
which they are competing with other
scientists across the nation.  They
certainly bring credit to our program.
Finally, we are very excited about
the 1999 annual meeting of the Poultry
Science Association, which is being
hosted by the University of Arkansas
August 8-11, 1999.  This conference
attracts the outstanding scientists in the
U. S. and international research
institutions currently active in poultry
related research.  This gives us the
opportunity to showcase the Poultry
Center and the accomplishments of our
partnership with the Arkansas poultry
industry.
collegiate level.  Although pleased with
their performance, the team members
expressed the desire to return for the
Spring Contest in Baton Rouge, Louisiana,
to compete for the top spot.
“With three hungry team members
returning, I’m optimistic about the team’s
chances for a better finish in the upcoming
spring competition,” Emmert said.
The Arkansas Poultry Federation
sponsored event also included teams from
Arkansas Tech University, Kansas State
University, Mississippi State University,
North Carolina State University, Ohio
State University, Oklahoma State
University, Stephen F. Austin State
University, University of Wisconsin at
River Falls and West Virginia University.
This year’s event was supported by
Cal-Main Foods, Inc., Cargill, Inc-
Honeysuckle White, ConAgra Poultry
Company-Butterball, George’s, Inc.,
Peterson Farms, Inc. and Tyson Foods,
Inc.
Judging . . .
Continued from Page 1
The University of Arkansas Center
of Excellence for Poultry Science is
conducting a short course on Modern
Poultry Production in the United States
May 17-28, 1999.
The course is designed to familiar-
ize participants with the anatomy and
physiology of healthy modern commer-
cial poultry, provide practical knowledge
regarding management and care of
modern commercial poultry and acquaint
participants with the structure and
function of the modern U.S. poultry
industry.
Short course students will be
instructed by UA poultry science faculty
members and will be provided with
hands-on experience in laboratories.
Students also will interact with poultry
industry personnel during field trips.
For more information on this
course, contact Frank Jones, course
coordinator, at (501) 575-5443 or
ftjones@comp.uark.edu.
UA Conducting
Short Course  ACTA held its
quarterly meeting in
Pine Bluff hosted by
the University of
Arkansas, Pine Bluff on
November 10-11.
Partner schools moved forward on
addressing such issues as library access,
degree programs, establishing a web page
for information on different programs and
the development of a Teaching Resource
Center to facilitate cooperative ventures in
distance education training.
ACTA’s next meeting was scheduled
for Feb. 25-26 with the University of
Arkansas, Fayetteville and Northwest
Community College in Rogers acting as
co-hosts.
ACTA is a network of two-year
colleges coordinating curricula with the
University of Arkansas Dale Bumpers
College of Agricultural, Food and Life
Sciences at Fayetteville; the School of
Agriculture, Fisheries and Human Sciences
at Pine Bluff and the School of Forest
Resources at Monticello.
Cooperation by ACTA partners
assures that students of agricultural
sciences at each institution receive relevant
and appropriate instruction and training.
Traditional classroom and laboratory
instruction will be enhanced by the
distance learning capabilities of ACTA
partners to create an environment in which
students have the greatest potential to
succeed.
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UA Further Processing Facility Approved
◆ Poultry Plant Approved as Official USDA Establishment After October 30 Inspection
T he University of Arkansas Center of Excellence for Poultry Science processing plant is smokin’.  And
baking, breading and frying.
The further processing area of the
plant was inspected October 30 and
approved as an official USDA establish-
ment, which means the plant can further
process and sell USDA approved
products.
Further processing adds value to
meats by taking them beyond the initial
processing and cutting. The CEPS facility
currently has a Stein oven, fryer and
batter-breader machine, and an Alkar
smokehouse for further processing.
The smoker also has been used by
the UA animal science department to
prepare ham and bacon that had been
processed in their own USDA approved
facility. In addition to UA departmental
use, outside companies can collaborate
with the U of A
for use of the
facility.
Rodney
Wolfe, CEPS
processing plant
manager, said a
USDA official
will be on hand
any time
products are
further pro-
cessed to sell,
and this official
will inspect the facility periodi-
cally.
Wolfe said the cooking
equipment and USDA presence
have converted the processing
facility into a hands-on classroom
for students of the Dale Bumpers
College of Agricultural, Food and
Life Sciences. He also said selling
products helps recoup some of the
money spent on research.
New equipment will be
installed at the processing facility
early next year, and the Center of
Excellence  will seek USDA
approval next summer for the
primary processing area. With that
approval, the poultry science
department will be able to process,
further process and sell smoked
turkey, breaded chicken and other
poultry products.
Above, the Alkar smokehouse is used
to further process meats at the
University of Arkansas poultry science
processing plant, left.
Look for the new UA poultry science
processing plant homepage.
Coming soon to  . . .
http://www.uark.edu/misc/process/
The Center of Excellence for Poultry Science hosted
industry personnel and U.S. Food Safety and Inspection
Service (FSIS) representatives for a special open forum on
Hazard Analysis and Critical Control Points (HACCP)
Jan. 5.
This open forum was just one of the many monthly
HACCP roundtables sponsored by the Center of Excellence
since October 1997; but this particular meeting brought
plant managers and inspectors together in the same room to
address concerns and improve communications.
The Center HACCP roundtables originally were
formed by Drs. Frank Jones and John Marcy, CEPS, at
the request of the poultry industry. The roundtable meetings
HACCP Open Forum Fosters Better Communication
are designed to assist poultry processors with implementa-
tion of FSIS HACCP regulations.
During roundtable meetings processing professionals are
encouraged to describe the situations in their plants while
extension professionals provide the science-based information
necessary to make technical decisions regarding HACCP.
The open forum provided the structure by which
dialogue occured between FSIS regulatory officials and
processors. Jones said these dialogues have been beneficial to
both regulatory officials and processors, providing both with
insight into the situation and opposing viewpoints so that
regulatory requirements are met with a minimum of disrup-
tion.
John Marcy, CEPS, spearheaded this workshop along
with Jon Porter, Porter and Associates, and Rich Linton ,
Purdue University.
◆ FSIS and Industry Personnel Discuss
Issues During CEPS Roundtable Meeting
4
▲ Joyce Jong, senior, (right) and Frank Jones, CEPS faculty member, (center) speak
with a visitor to the Center of Excellence both at the International Poultry Exposi-
tion in Atlanta in January.
     Chad Clem, senior, was honored as club member of the year at the annual U.S.
Poultry Science Club awards presentations and business meeting during the Inter-
national Poultry Exposition.
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Poultry Students Participate in Expo Frenzy
T wenty-five University of Arkan-sas juniors and seniors recentlyhad a crash course in Real World
101 at the 1999 International Poultry
Exposition in Atlanta.
The UA Poultry Science Club spent
the past year raising broilers, processing
birds, cooking fajitas, hosting breakfasts
and creating omelets to raise money to
send students to the expo’s College
Student Program in January sponsored by
the U.S. Poultry and Egg Association and
Elanco Animal Health. The U.S. Poultry
and Egg Association also donated $1,000
to pay for the lodging of first-time
visiting seniors.
The student program included a two-
day interviewing bonanza with poultry
and allied industry companies across the
country.  Seniors of the
Bumpers College of
Agricultural, Food and Life
Sciences had 44 individual
interviews with 14 different
companies. One student had
nine interviews alone.
The U.S. Poultry
Science Club, which
includes 16 universities, also
held business meetings and
awards presentations during
the three-day exposition.
Scharidi Hale, UA junior,
was elected vice president/
president elect of the club.
She will help plan activities for the year
and will take over leadership of the club
at next year’s meeting.
Chad Clem, UA senior, was chosen
as club member of the year and received
a plaque and $300 scholarship. This was
the second consecutive year a UA student
has received this honor.
In addition to interviews and
meetings, students had the opportunity to
meet with any of the more
than 1,000 companies
exhibiting under the roof of
the Georgia World Con-
gress Center.
Angie Sheppard, UA
senior, said, “ I think the
poultry expo is a great experience for
anyone interested in working in the
poultry industry. While in Atlanta, you
can see all the different aspects of the
industry and talk to people about their
companies and job opportunities.”
Susan Watkins, UA student advisor,
said there were many internship and job
opportunities outside the structured
student program.
▲
“People quizzed me about students
to fill job opportunities that had nothing
to do with the U.S. Poultry and Egg
student program,” Watkins said.
Joyce Jong, UA senior, secured a
summer internship with the National
Chicken Council during her visit to the
expo. She will be working with Richard
Lobb, director of communications for the
council.
The Center of Excellence for Poultry
Science also was an exhibitor at the expo,
which gave faculty, staff and students the
opportunity to talk about the strengths of
the undergraduate and graduate programs
and promote recent graduates and faculty
research.
The availability of students for summer
internships has increased along with the
enrollment of the Poultry Science Department.
In the summer of 1998 twenty-three
students interned with various companies for
eight weeks, matched up to positions of
interest to both the students and the company.
The internship program has produced positive
results on both sides; the companies can see
the quality of students coming from the Poultry
Science Department and many of the students
have gone on to permanent positions with their
internship companies.
Any interested companies are encouraged
to contact Dr. Susan Watkins at 501-575-
7902 for an information sheet and more
details.
Dr. Watkins said, “We want to be able to
meet the needs of the companies and our
students.”
Seeking
Summer
Internships
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faculty profile
Mark
Parcells
Dr. Mark S. Parcells receivedhis bachelor’s degree inBiological Sciences at the
University of Delaware in 1984. He
then worked as a research technician at
the DuPont Company in several
laboratories in Delaware and
Pennsylvania until 1988 when he
returned to the University of Delaware
for graduate study.
Parcells received his doctorate in
Biological Sciences from the University
of Delaware in 1994 and began a post
doctoral study in the Department of
Animal Science at Delaware. His post
doctoral work, which was a
continuation of his graduate study, has
involved a number of research projects
that have accompanied him to his
position here at the University of
Arkansas.
Dr. Parcells’ research has focused
on an economically important disease
of poultry called Marek’s disease.
Marek’s disease is a rapidly-induced
cancer of chickens that is caused by a
highly transmissible herpesvirus, Marek’s
disease virus (MDV). MDV infects
chicken white blood cells and can
transform a subset of these cells (T-cells)
causing lymphocyte tumors (lymphomas).
Dr. Parcells’ research employs recombi-
nant DNA technology to identify the
function of genes encoded by MDV.
“Our research has had some very
interesting and exciting breakthroughs
recently.  We have recently constructed
MDVs that have a gene from a jellyfish
inserted into the virus.  This gene makes
a green fluorescent protein (GFP) and
this allows us to see what cells are
infected as they become fluorescent.”
Parcells said in becoming a
scientist, any advice people give
you has to be taken with a grain
of salt.
“Different people are
impassioned by different
interests, but one common
factor among scientists is the
passion that they feel for their
research. One bit of advice that
one of my mentors gave me
regarding career choices is you
have to look yourself in the
mirror every morning.  You can do
that hating what you have to do that
day, or you can do that loving what
you have to do that day.  For me, I’d
prefer doing something that I love,
something that I feel will make a
difference.”
Large Turnout for Male
Breeder Fertility Clinic
Approximately 110 participants were
on hand November 3-4 for the Male
Breeder Fertility Clinic held at the Center
of Excellence for Poultry Science.
The purpose of the workshop was to
provide a hands-on
training opportunity for
individuals who work with
commercial broiler breeder
or turkey parent (or grand
parent) flocks in the use of
several fertility assessment
techniques.
Drs. John Kirby ,
University of Arkansas,
David Froman, Oregon
State University, and
Keith Bramwell , Univer-
sity of Georgia, served as
instructors for the work-
shop.
Each technique that was
discussed, such as getting
a fertilized egg, quality assurance and
assessing flocks, was thoroughly demon-
strated and participants were provided
with hands-on training in small groups or
as individuals.
The second day of the workshop was
optional. It included additional hands-on
training sessions with one of the three
instructors.
Blake Henson, Danny Williams and
Gary Tollett , G&M Animal Health,
cooked lunch the first day and Arbor
Acres, Inc. furnished refreshments.
Kirby to Serve
Administrative
Apprenticeship
John Kirby , CEPS, has begun an
administrative apprenticeship program
that will include a year as an assistant
director of the Experiment Station,
starting in July.
The program, conducted in
cooperation with USDA’s Cooperative
States Research, Education and
Extension Service agency, includes a
training session in Indianapolis, a week
in Washington, D.C., visiting USDA
officials and members of Congress, and
a problem-solving project.
His project is to develop an
automated system for managing
research information produced by the
Station.
Kirby, whose research is in
reproductive biology of male chickens,
joined the faculty in 1993. He was
formerly in the Northwestern Univer-
sity urology department. He has B.S.
and M.S. degrees from Nebraska and a
Ph.D. from Oregon State.
▲ Recent poultry science graduates Ken Hanson (left) and Leasea
Mullikin (right), both of Cobb Vantress, Inc., return to their alma
mater for the Male Reproductive Efficiency Workshop.
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Positive Response
to Producer Expo
The first River Valley Poultry Expo,
cosponsored by Tyson Foods, ConAgra
and Wayne Poultry, was held at Arkansas
Tech University in Russellville, Arkan-
sas, Oct. 27.
The expo provided an educational
opportunity for all poultry growers in
Arkansas to learn about farm safety,
managing litter and other important
topics.
Center faculty members Frank
Jones spoke about “Taking Food Safety
to the Farm,” Susan Watkins spoke
about “How Air Quality Influences Bird
Performance” and Dustan Clark talked
about “Biosecurity/Disease Recognition.”
Jones said the expo received positive
responses from most of the 395 partici-
pants, and that he hopes the expo will
become an annual event.
NRA QA Group
Meets at Center
The National Restaurant Associa-
tion Quality Assurance Executive Study
Group Meeting was held at the Univer-
sity of Arkansas Center of Excellence
for Poultry Science Oct. 20-22.
The three-day event covered topics
such as vendor management, food pro-
tection updates, produce sanitizing and
crisis management.
Co-chairpersons for the meeting
were Farzad Siahmakoun, quality as-
surance manager of Wal-Mart Stores,
Inc., and Sandra Chastain, director of
quality assurance for KFC.
This was the first time the biannual
meeting had been held in Arkansas, and
also the first time it had been held at a
university.
▲ Poultry Science Club Members cook
omelets for members of the National Res-
taurant Association QA meeting.
T he National Alliance for FoodSafety -- and idea in formationfor the past several months -- came
to life Nov. 12, 1998, when it hosted a
gathering of the
nation’s food safety
leaders and declared
itself ready to go to
work.
“We’re hanging
our shingle and
we’re open for
business,” said Lonnie King, co-chair of the
NAFS Operations Committee.
Floyd Horn, Agricultural Research
Service, who assisted the university
representatives through the year in their
drive to establish the NAFS, said, “I
commend those who had this idea and those
who rallied to its support.”
The NAFS sponsored a reception during
the USDA’s National Conference on Food
Safety Research in Alexandria, Va., which
National Alliance for Food Safety Comes to Life
attracted nearly 200 participants from
universities, industry and consumer groups.
Explaining the concepts supporting the
NAFS, King told the assembled crowd at the
reception that the “changing landscape in
food safety demanded a different way of
working.”
King acknowledged the wide array of
disciplines represented among the NAFS’
member institutions. “The Alliance will
allow us to build an unprecedented portfolio
to assure a safer food supply,” he said.
“Participating institutions will form a
synergy and align our resources.”
In addition to accommodating various
stakeholders through the creation of an
advisory council, the NAFS members
themselves bring strength in their geographi-
cal diversity, King said. Also, he noted,
“Alliance members support competitiveness
in research and education.”
According to the memorandum of
understanding, the Alliance will conduct
research and education programs “which
bring the strongest expertise and talent to
bear on priority food safety problems and
issues.”
The NAFS Operations Committee
discussed strategies for funding and research
priorities at its meeting Dec. 10-11 meeting
in Chicago.
www.uark.edu/depts/posc/poultry.html
Web Site
Center of Excellence
 for Poultry Science
Visit the
We’re hanging our shingle and we’re
open for business.
Lonnie King,
Co-chair of NAFS Operations Committee
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▲ Dave Kennemer and Robert Handley, Ross Breeders, present  Walter
Bottje, Center of Excellence, with a $5,000 check for poultry science schol-
arships. Kennemer also spoke to the UA Poultry Science Club about inter-
viewing tips at their Dec. 2 meeting. After the meeting, students and faculty
members went to dinner complements of Ross Breeders.
◆Four Symposiums Slated for April ’99
T he National Poultry Waste  ManagementSymposium was  held in Arkansas for the first timeat the Holiday Inn Convention Center in Springdale
Oct. 18-21.
The 1998 meeting set new records with over 400
participants, 30 vendor displays and 26 poster
presentations.
Speakers came from the U.S. and Europe and spoke
about topics such as burning poultry litter for fuel to
emerging EPA issues regarding confined animal feeding
operations.
Tours were also given during the last day of the
symposium. The goal of the tours was to give participants
an opportunity to visualize on-going environmental
research projects being conducted at the University of
Arkansas.
The first stop was to see Dr. Philip Moore ’s rain
simulators, U of A. Moore and research specialist Lee Ann
Davis discussed ways to measure phosphorus runoff and
how it is impacted by amendments and soil hydrology.
The second stop was the CES-BEV broiler houses at
Savoy where Dr. Don Cawthon, Texas A&M East,
displayed an in-vessel composting system and Tom
Costello, U of A, demonstrated techniques for measuring
ammonia volatilization from poultry litter.
The third stop was the Langle Spring watershed. Dr.
Ken Steel, U of A, Katie Teague, Washington County
Extension Service, Dr. Tom Sauer, USDA ARS, and Dr.
Van Brahana, U.S. Geological Survey, talked about whole
farm nutrient management and nutrient movement through
the Illinois River Basin.
The final stop of the tour was the Earthcare composting
facility.
Location chairman Susan Watkins, UA Center of
Excellence, said, “The symposium was very successful. The
more resources we continue to bring together to address the
issues of waste management, the better prepared the
industry will be to minimize the impact of waste materials
on the environment.”
Symposium Success,
More Scheduled
The 1999 Poultry Symposium will be held at the Holiday
Inn in Springdale April 13-14. The symposium is geared
toward people with live production interests and field techni-
cians, and will address topics such as legal representatives of
waste management and EPA concerns.
Houston Nutt will be the keynote speaker Tuesday, and
Jack Jackson will address participants Wednesday.
For more information about the April symposiums, contact
the APF at (501) 375-8131
Poultry Symposium
Three producer symposiums, geared toward poultry produc-
ers, will be held throughout the state during April.
The first symposium will be held April 15 in Springdale, the
second symposium will be held April 20 in Conway and the third
symposium will be held April 22 in Hope.
Ventilation, feed withdrawal, and farm tax management will
be some of the issues discussed during the day-long events.
Susan Watkins, CEPS, is symposium co-chair with Robert
Handley of Ross Breeders.
Producer Symposiums
Center Rollin’ Along with
PSA ’99 Plans
The Center of Excellence host committee for PSA ’99 is con-
tinuing to plan for the annual meeting to be held at the Holiday
Inn Convention Center, Springdale, Arkansas, August 8-11.
The spouse and children programs promise to be exciting,
and Northwest Arkansas is a beautiful place for everyone to en-
joy. This might be a good year to make your trip to the PSA meet-
ing a family vacation and see the sights in one of the prettiest
states in the country.
The Center of Excellence is also creating a recipe book for
all PSA ’99 participants. A recipe submission form is available on
the world wide web at www. uark.edu/depts/posc/PSArecipes.pdf
or www.uark.edu/depts/posc/PSArecipes.html
You may also receive a form by contacting Shawnna Brannon
at the Center of Excellence for Poultry Science, POSC O-114,
University of Arkansas, Fayetteville, AR 72701; (501) 575-3192.
The deadline for recipes is June 1, 1999, but earlier submis-
sions are encouraged.
For more information on PSA ’99, contact Diana Bisbee at
the Center of Excellence for Poultry Science; (501) 575-4952,
FAX (501) 575-3026, email:  dbisbee@comp.uark.edu; or see our
web site at www.uark.edu/depts/posc/PSA99.html▲
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Faculty Notes
Grants Awarded
Walter Bottje  gave invited talks
for technical symposia sponsored by
Novus International Inc. in Kuala
Lumpur, Malaysia, November 9, and
Manilla, Philippines, November 11. He
also gave an informal talk to VitaRich
November 12.  He visited the Depart-
ment of Biochemistry, Cambridge, UK,
to learn how to measure mitochondrial
membrane potential in Dr. Martin
Brand’s laboratory Feb. 15-19. He also
gave the talk “Mitochondrial Dysfunc-
tion in Pulmonary Hypertension
Syndrome” to the department Feb. 18
and to Cobb of the UK Feb. 19.
Richard Forsythe was elected as
secretary/treasurer of the USA Branch
of the World’s Poultry Science Associa-
tion (WPSA-USA).
John Kirby  presented an invited
presentation titled “Broiler Breeder
Male Reproductive Efficiency: Where
Biology and Management Collide” at
the North Carolina Breeder and
Hatchery Management Symposium in
Statesville, North Carolina, October
27. He also attended the ESCOP/ACOP
Leadership Development Training
Program Phase I as a member of Class
8. This program is the first of three
components of the formal training
program. Phase II is underway at this
time and Phase III involves a trip to
Washington to meet with Agricultural
and Legislative Leaders June 8-10,
1999.
Yanbin Li  received a National
Research Initiative grant for his project
titled Predictive Microbial Models of
Salmonella and Campylobacter on
Chicken Carcasses During Processing.
He also presented at the 1998 IAMFES
Chris Fritts , graduate student of
Park Waldroup, was appointed to a two-
year term as Student Representative on
the World’s Poultry Science Association
Board of Directors. This position is a
non-voting, ad hoc board membership to
improve communication and participation
of graduate students in the affairs of the
WPSA-USA.
Song Zhenyuan, graduate student of
Dr. Walter Bottje, won a presentation
award for his paper, “ Biliary glutathione
excretion in male SCWL chickens after
inhibition of gamma glutamyl
transpeptidase activity” that was given at
the Southern Poultry Science Society
meeting held in Atlanta January 18-19.
Scharidi Hale, junior, was elected
vice president/president elect of the U.S.
Poultry Science Club during their annual
business meetings at the International
Poultry Expo in Atlanta. She will help
plan activities for the year and will take
over leadership of the club at next year’s
meeting.
Chad Clem, senior, was chosen as
U.S. Poultry Science Club club member
of the year and received a plaque and
$300 scholarship. This was the second
consecutive year a UA student has
received this honor.
Joyce Jong, senior, secured a
summer internship with the National
Chicken Council during her visit to the
expo. She will be working with Richard
Lobb, director of communications for the
council.
Student Notes
D.M. Barnes, Darling International,
Inc., Analysis of Complex Protein
Mixtures, $5,073.
W.G. Bottje, Novus International,
Inc., HMB Metabolism in Poultry,
$23,952.
H.D. Chapman, Koffolk, Inc.,
Research and Development in General
Field of Nicarbazin in Broiler Diets,
$25,000.
F.D. Clark , Embrex Inc., NDV V,
$3,634; Embrex Inc., NDV VI, $4,152.
J.H. Denton, USDA ARS,
Identification and Characterization of
Acute Phase Serum Proteins in Poultry,
$16,063.
J.L. Emmert, Archer Daniels
Midland Company, Protein and Energy
Value of Yeast as a Feed Ingredient for
Poultry, $3,500.
G.F. Erf , Roche Vitamins, Inc.,
Vitamin E and Immunity in Turkey
Poults, $14,317; Roche Vitamins, Inc.,
Vitamin E in Broilers, $9,000; Bioxy
Incorporated, Preliminary Studies of the
Immune System Effects of Aqua-Pro in
Broilers, $15,732.
J.D. Kirby , USDA ARS,
Establishing a Sire-Selection Component
for Turkey Breeder Management, $3,000;
USDA ARS, Establishing a Sire-
Selection Component for Turkey Breeder
Management, $8,000.
J.L. Morgan, USDA NRICGP,
Effect of Heat Stress on the Immune
System of Male Broilers, $49,995.
M.S. Parcells, Cobb-Vantress, Inc.,
The Development of diagnostic
Procedures for Chickens that are Infected
with J-strain Avian . . ., $57,000.
J.K. Skeeles, Cobb-Vantress, Inc.,
Poultry Health and Diseases, $10,000;
USDA ARS Southern Plains Area,
Experimental Proventrialitis and
Intestinal Strength of Broilers, $16,063;
Cargill, Inc., Growout of 2,000 Turkeys
for Vaccine, $20,000.
J.K. Skeeles and L.A. Newberry,
American Scientific Laboratories,
Bordetella Avium Trial, $6,384.
J.K. Skeeles, L.A. Newberry, R.
Okimoto and M.S. Parcells, Cobb-
Vantress, Inc., Transmission and Other
Studies with J-Strain Avian Leukosis
Virus, $52,440
P.W. Waldroup, Calpis Company,
Ltd., Poultry Nutrition and Poultry
Microbiology, $80,000.
R.F. Wideman, Hubbard Farms,
Ascites in Poultry, $17,500
Annual Meeting August 16-19, in
Nashville.
Robert F. Wideman gave an
invited presentation on “Causes and
Control of Ascites in Broilers” at the
33rd National Meeting on Poultry
Health and Processing, in Ocean City,
Maryland, October 14-17, 1998. He
also was invited to participate in a
workshop with Israeli poultry produc-
ers sponsored by the U.S. Feed Grains
Council at the Center of Excellence
for Poultry Science November 9,
1998.
